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A rominunm of three basing, large enough for complete immersion of mensuls gnd ameans to
heat water are required to wash, rinse and sanitize food preparation eqmpmmt that will be nsed
on a production basis. ‘

The board of health may reqmre additional sets of utensils if Warswashmg sinks are not eastly
accessible.

Use chlorine bleach or nthe:r approved sanitizers far sanifizing food contact surfaces, equipment

* aiid Wiping clothis.

Store wet wiping cioths‘in 4 clean 100ppm chlorine solution, Chaﬁge frequently. -

1 Water Suppiy _

O Woestewater
Disposal

An adequate supply of potable water shall be on site and obtained from an approved sonrce.
‘Water storage at the booth shall be in approved storage containers.

Dispose of wastewater in an approved wastewater disposal systemn. An adeguate mumber of
covered containers, labeled “Wastewater” shall be provided in the booth.
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L;..l' Restrooms

Q1 Clothing

Unless otherwise approved, floors shall be constructed of nght wood, aa-phalt, or other cleanable

material. Floors must be easily cleanable.

Walls and ceilings areto bc of tight and sound construction to protect from enfrance of
clements, dust, debris and, where necessary, flying msects. Walls shall be easily cleanable. -

Provide adequate lighting by natural or artificial means if necessary. Bulbs shall be shatterproof
or shiclded. )

All food preparation surfaces shall be smooth, easily cleanable, durable and fres of seams and
difficnlt to clean areas. All other surfaces shall be easily cleanable.

Provide an adequate number of cleanable containers inside and ontside the bosth.

Provide an adequate number of approved toilet and handwashing facihtms These ﬁbﬁiﬁ&b ghall
be accessible for employee use.

Store parsonal clothmg and belonﬂmos in a designated place in the booth, away from food
preparation, food service and warewas}ung areas.

Need more information on food safety and the MA food safety reculations?

uww_s‘m?e.ma.us/dph/fpp!refﬁii _ KA Retail Food Safety Information -

www_foodsafety.gov

Guteway to Government Food Snfefy Information
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